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Employment 

Residence Visa 

OCTOBER 2019 – NOVEMBER 2023 

O'briens Irish Sandwich Cafe (DUBAI) 
POSITION: WAITRESS 

JOB DESCRIPTION: 

 

• Maintained the highest quality of customer service 

by anticipatingthe needs of each individual guest. 

• Set up, replenishment, and take down of food 

stations, includingsalad bar, sandwich bar, and hot 

food wells. 

• Recording the orders received by the cashier and 

forwarding them toculinary workers. 

• Handled cash and credit card payments. 

OCTOBER 2018- SEPTEMBER 2019 

SALAD STOP! (PHILIPPINES) 
POSITION: SALAD ARTIST/PREPARATION SPECIALIST 

JOB DESCRIPTION: 

• Preparing ingredients for making salad before the 

store open. Fromfruits, 

To work in a challenging 

environment where my 

qualifications, potential and 

diverse experience can be 

utilized to its fullest extent. I 

am willing to work with great 

sincerity towards my 

commitment, dedication and 

hard work for the benefit of 

the company throughout the 

duration of my working 

period. 

vegetables, dairy, meats, poultry and seafoods. 

• Blanching, Cooking, Cutting into pieces and 

stocking productingredients for daily use. 

• Ordering product for daily stocks. 

• Responsible for taking calls from customer. 

Delivering order atcustomers 

location. 

• Inventory at the end of the day. 

• Cleaning before and after duty. 



 

 

 

 

 

 

 

 

 

 

 

“In the end, hard work is the 

true, enduring characteristics 

of successful people” 

• Giving Greetings to customer with smile. 

• Taking orders. Ensuring the satisfaction of the customer. 

• Suggesting and Upselling products. 

• Making Smoothies. 

 
JULY 2017 – AUGUST 2018 

MESA FILIPINO MODERNE (PHILIPPINES) 

FOOD QUALITY CONTROLLER 
JOB DESCRIPTION: 

• Responsible for the finishing touch. Tasting and 

garnishing the made to order food 

• Ensuring the quality of the food to be serve. 

• Making sauces for siding and toppings for garnish. 

• Cleaning designated area before and after work. 

• Inventory at the end of the day. 

MAY 2016 – JUNE 2017 

DON HENRICO’S 
SALAD AND PIZZA MAKER 
JOB DESCRIPTION: 

• Responsible for Making Pizza Dough, Pizza Sauce, and 

Toppingsfor Pizza. 

• Responsible for order to made Salad. Garnishing and Plating. 

• Responsible for ordering product stocks for daily use. 

• Inventory at the end of the day. 

• Cleaning designated area before and after duty. 

 

EDUCATION 

2012- 2016: NUEVA ECIJA UNIVERSITY OF SCIENCE AND 

TECHNOLOGY 

DEGREE: Bachelors of Science in Hotel and Restaurant 

Management 

 

CERTIFICATES 

 

JULY 14, 2014 – TESDA Events and Management National 

Certificate III 

AUGUST 26, 2015- TESDA Food and Beverage National Cetificate II 


